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EOMEUAKERS'  CHAT  WEDNESDAY,  foay  3,  1939 

(FOB  BROADCAST  USE  OSLY) 
Subject:  "COCXIKG  SHORT  CUTS."     Information  from  the  Bureau  of  Home  Economics, 
U.S.D.A. 
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Just  "by  way  of  celebrating  the  "merry  month  of  Lay",  let's  talk  about  short 
cuts  in  cooking  time-savers  that  will  give  you  more  freedom  to  get  out  and  en- 
joy the  May  weather. 

Sometimes  even  the  best  of  housekeepers  doesn't  realize  how  many  different 
foods  can  be  prepared  in  largo  amounts  and  used  on  the  installment  plan  instead  of 
being  made  up  for  each  meal.     Foods  that  don't  spoil  ersily  or  lose  food  value  or 
flavor  on  standing  are  the  best  for  making  up  in  quantity.     Good  examples  are  cereal 
foods,  sweet  foods  and  salad  dressings. 

Now,  for  example,  take  pie  crust.  If  your  family  likes  pie  and  you  serve  it 
often,  you  can  save  a  lot  of  time  by  making  up  large  batches  of  dough  and  keeping 
it  in  your  refrigerator  carefully  wrapped  in  waxed  paper.     Whenever  you  want  to 
make  pie,  you  just  cut  off  the  .amount  of  dough  you  need  and  put  the  rest  back  in  the 
refrigerator.     You  can  do  much  the  same  thing  for  baking  powder  biscuits.     Mix  the 
flour,  baking  powder,   salt  and  fat  together.     Then,  whenever  you  want  to  make  bis- 
cuits, all  you  have  to  do  is  add  the  liquid.     (Probably  I  don't  need  to  mention  to 
any  busy  housewife  that  drop  biscuits  are  much  quicker  to  make  than  the  kind  you 
roll  out  and  cut  before  baking. ) 

Since  the  advent  of  the  refrigerator,  a  good  many  cooks  have  discovered  how 
to  have  yeast  rolls  quickly.    Use  extra  sugar  in  refrigerator  rolls.     After  the 
second  kneading  yeast  dough  will  keep  as  long  as  a  week  in  the  refrigerator.  Cut 
°ff  only  as  much  dough  as  is  required  for  er>ch  meal. 
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And  speaking  of  refrigerator  rolls  reminds  me  of  ice-box  cookies.     Our  grand 
mothers  used  to  take  a  morning  or  day  off  to  "bake  a  "batch  of  cookies  and  fill  the 
cookie  jar.    But  with  present-day  refrigerators,  you  can  have  fresh  cookies  in  a 
few  minutes.    You  simply  mix  up  a  rich  cookie  dough,  shape  it  in  a  roll,  wrap  it  in 
waxed  paper  and  keep  it  cold  and  firm  in  the  ice-box.    When  you  want  a  few  fresh 
cookies  for  dessert,  you  just  cut  a  few  thin  slices  from  the  end  of  this  cookie- 
dough  roll  and  put  them  in  a  hot  oven  for  a  few  minutes.     In  this  way  you  avoid  all 
the  tedious  rolling  out  and  Cutting  that  dice  was  a  necessary  part  of  cookie  making 

Since  starchy  foods  don't  spoil  easily  and  don't  lose  food  value  or  flavor  o 
standing,  you  can  usually  save  a  good  deal  of  time  by  cooking  them  in  amounts  large 
enough  for  two  meals  anyway.  If  you  cook  rice,  for  example,  cook  enough  for  anothe 
day.    If  you  bake  or  boil  potatoes,  cook  enough  to  cream  or  fry  or  scallop  tomorrow. 

Salad  dressings  also  can  well  be  made  up  in  amoants  large  enough  at  least 
for  two  or  three  meals.    French  dressing  made  with  vinegar  keeps  a  long  time  in  a 
cool  place...  longer  than  mayonnaise  or  any  other  dressing  containing  egg.  Sirups 
of  various  kinds  for  desserts  or  summer  beverages  can  also  be  made  up  in  advance. 
Chocolate  sirup  for  cocoa  or  ice  cream  is  convenient  to  keep  on  hand. 

Whether  you  have  a  good  refrigerator  or  not,  there  are  still  foods  that  you 
can  make  up  in  quantity.     Take  bread  crumbs,  for  example.     You  always  need  bread 
crumbs.    Every  good  cook  does.     So  when  you  have  some  leftover  bread,  on  hand,  dry 
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it  in  a  paper  bag,  then  run  it  through  your  meat  grinder,  and  put  the  dry  crumbs  in 
a  can  covered  with  waxed  paper,  all  ready  for  the  time  you  need  them  in  a  hurry. 
For  your  brown  gravy,  or  stews,  or  sauces,  browned  flour  is  a  great  help.     You  can, 
of  course,  stop  and  toast  white  flour  in  your  frying  pan  or  oven  whenever  you  need 
it.    But  you  car.  save  time  by  browning  a  good  supply  of  flour  in  the  oven  and  keep- 
ing it  in  a  tight  tin  can  near  the  stove.     Some  cooks  prefer  caramel  to  browned 
flair  for  giving  that  good  brown  color  to  foods.     A  bottle  of  brown  liquid  caramel 
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is  another  time- saver.     To  make  it  up,  put  1  cup  of  sugar  in  a  saucepan  and  heat 
slowly.     Stir  with  the  hack  of  the  spoon  until  all  the  sugar  has  melted.    When  it 
turns  a  deep  Drown,  add  a  cup  of  hot  water  all  at  once.     Stir  until  the  mixture  is 
smooth  and  somewhat  thick.     Then  pour  it  in  a  bottle.. 

So  far  I've  only  spoken  of  the  foods  that  you  can  make  up  in  advance  at  home. 
Bit  the  grocery  shelves  nowadays  contain  a  good  many  ready-mixed  foods  that  will 
save  you  plenty  of  time.    Most  people  are  familiar  with  ready-mixed  pancake  flour. 
You  can  also  "buy  ready-mixed  chocolate  cake  and  spi  JJ  cake  gingergread,  chocolate 
pudding,  and  gelatin  pudding.     Some  of  these  products  are  delicious.     Others  are  not 
so  good  in  flavor  as  those  you  make  at  home. 

For  many  years  now  canned  foods  have  saved  the  housewife  time  and  trouble  in 
meal  preparation.     Each  year  has  "brought  new  canned  products  to  the  market.  More 
recently  frozen  foods  have  heen  going  to  market  and  providing  fruits  and  vegetables 
that  taste  as  if  they  were  just  in  from  the  garden  ye*':  reouire  practically  no  pre- 
paration and  very  quick  cooking. 

As  for  short  cut  in  dishwashing  and  serving  a  familiar  one  use  the  same  dish 
for  both  cooking  and  serving  food.     You  will  find  all  sorts  of  earthenware,  metal 
and  glass  casseroles  and  baking  dishes  in  the  stores  today  for  this  purpose  as  .^ell 
as  platters  on  which  you  can  broil  and  then  serve  meat  or  vegetables.    You  will  also 
find  paper  cups  in  which  you  can  bake  cakes  and  muffins  and  save  yourself  time  in 
•ashing  baking  tins. 

Well,  you  see  how  it  goes.     Once  I  start  talking  about  short  cuts,   I  go  on 
and  on.    I  keep  remembering  ideas  that  good  housewives  have  suggested  to  me.  But 
70u  probably  have  plenty  of  short  cuts  of  your  own.    And  once  you  start  thinking 
how  to  save  yourself  time  and  labor  these  spring  days,  plenty  more  will  come  to  you 
without  further  words  from  me. 
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